THEaENLB 


HAS THE LARGEST 
CARBON FOOTPRINT 
OF ANY FOOD. 

A SINGLE KILOGRAM 

IS RESPONSIBLE FOR 

60 KILOGRAMS OF 
GREENHOUSE GAS 
EMISSIONS. THIS IS 
MAINLY DUE TO LAND USE 
AND COWS’ RUMINANT 
DIGESTIVE PROCESS, 
WHICH PRODUCES 
LARGE AMOUNTS 

OF METHANE. 


Source: Carbon Brief, Science 


MAILA 
KOBABE 


WANT TO MAKE PEOPLE MAD? 
START AN ARGUMENT ABOUT FOOD. 
Just say you don’t like something, or maybe 


say you do like it. Something regional, maybe. 


Or possibly my favorite stupid discussion— 
the classification of food. No, I’m not talking 
about the tired “is a hot dog a sandwich” 
thing (it is, plus who cares). I’m saying all 
foods can be reduced to three classifications 
depending on their construction: 

1) asoup, 2) a salad, or 3) a sandwich. 

For instance, a bow] of cereal? That’s clearly 
a soup. A dumpling? Well, that’s food 
wrapped in dough, so basically a sandwich. 
A roast chicken? That’s a salad—just some 
ingredients thrown on a plate. Now, you may 


disagree with me. But you’d simply be wrong. 


But why do we care so much? Aside from 
the obvious need for, well, surviving— 

food is embedded in human culture in a way 
no other material needs are. It’s how you 
show love. It’s how you share your culture. 
It’s how you commune with the people 
around you. Conversely, it’s how people 
withhold from each other, what people 
exploit one another for. Consuming the right 
thing can be used for self-aggrandizement. 


WHEN YOU TALK ABOUT FOOD, 
YOU’RE TALKING ABOUT EVERYTHING. 
Labor—so much of how our food gets to us 
remains hidden or forgotten, things touched 
upon in Gerardo Alba and Allyson Shwed’s 
story of the “invisible minority” working 
back of house in restaurants all over the 
country, as well as Ariel Vittori’s look at the 
agromafia controlling tomato production in 
Italy. Family—like Yazan Al-Saadi and Ghadi 
Ghosn’s story on Yazan’s father’s delicious 
fatteh. Colonialism—take the journey of the 
batata mameya from Puerto Rico to your 
Thanksgiving table, as told by Rosa Colon. 
Class—see Sage Coffey’s story on the rise of 
mutual-aid community fridges during the 
pandemic. There’s no subject or issue you 
can’t examine through the lens of food. 
Even love—like Maki Naro’s ode to his 
beloved rice cooker. 


Food is everywhere, and everyone’s gotta eat. 
So, you know—bon appétit, buon appetito, 
itadakimasu, ess gezunterheit, etc., etc., etc. 
Go on, it’s getting cold! 

Mat TIE 

lyBGANSK 


Mattie Lubchansky 
Associate Editor 
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VERTICAL 
COMICS FOR 
YOUR PHONES 
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DISPATGHES 


DISPATCH FROM NEW YORK 


T STILL HAVE IT. 


WHICH MAKES IT 20 YEARS 
OLD AT THE VERY LEAST. 


IN 2001 T WAS IN COLLEGE AND 


STARTED COOKING FOR MYSELF MORE. 
SO LIKE A GOOD JAPANESE SON, THE FIRST 
THING I BOUGHT WAS A RICE COOKER. 
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AS FAR AS COOKING RICE GOES, NOTHING BEATS IT. 


IT’S BEEN A PART OF MY LIFE 
LONGER THAN ANY SINGLE PERSON 
OR OTHER THING I OWN. 


AND IT’S SEEN ME 
THROUGH A LOT. 


FROM COOKING ONE-POT MEALS ON THE MINI FRIDGE 


OF THE ROOM T RENTED IN NEW YORK CITY... 
“4 una “ae NS ee aoe 


——— — 


ALL THESE YEARS, 
ANDO IT STILL MAKES 
RICE PERFECTLY 
EVERY TIME. 


TO ITS CURRENT HOME ON THE BUTCHER BLOCK 
COUNTER OF THE HOUSE T OWN IN SYRACUSE. 


AT THIS RATE, THERE'S 
A GOOD CHANCE IT'LL 
OUTLIVE ME. 


DISPATCH FROM NEW YORK 


DISPATCH FROM MALAYSIA 


Street ae is the “i 
lifeblood of Southeast Asia’s 7 Z 
food culture... \ 


f\ 


Z 


Before all this, street food in 
Malaysia and Singapore was 


already facing many legacy issues... 


LACK OF 
SUCCESSION 


sao=E 
SER 


INCREASING 
RENT 


Can't I keep 
my staff like 
it was? 


Foreign 
workers make 
the food less 

“quthentic’! 


Gq 4 


LAISSEZ-FAIRE 


ABPROACH toa 


HAWKER WELFARE 


yet the people keeping this culture 
alive are the ones most affected 


= by the pandemic. 
: It’s for the \ 
i: greater good! } & ‘3 
——F & ‘ss g 


wand the arrival of COVID-19 felt 
like q sudden nail in the coffin 
for hawkers. 
St ee Ea? 9 Wea aay 
We need to 
Stay in, 
we have qa much 
higher risk of 
\ developing severe 
illness with 


we stop operating 
the stall... 
«we might 
need to close 
for good. 


While pivoting to digital platforms might seem 

to be an obvious solution, a vast majority of 

older-generation hawkers are illiterate, far 

from being IT-savvy, and work in small teams 
Cif not alone). 


I can’t 
figure this out 
while cooking 
i the orders 

{ 


AGM, e2ning in 
a0 
o. \ 


As vaccination numbers climb and 
precautions are relaxed, more 
people will return to their 
favorite hawker stalls only to 
find them gone for good... _____ 


seer 
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DISPATCH FROM MALAYSIA 


the chicken }j . 
rice stall? Ages 


The loss of direct customer reach 

has made Survival in this new food- 

business landscape almost impossible, 
even with government subsidies. 


DELIVERY 
COMMISSION 
RATES 


They said... SS 

Ry «the quntie 

'( passed qway from Y 
COVID-19 
last month. 


ONLINE PROMOTION COSTS 


taking a piece of culinary histor 
J Pevith them. : : 


DISPATCH FROM FRONT OF THE HOUSE 


tS Ii 
REALLY 


WORTH IT ? 


BY: ERIKA SJULE 


“Labor shortage” has become an inescapable 
refrain of 2021. This, of course, is a misnomer. 
There is not a shortage of labor, 
but a shortage of living wages. 


My first waitressing job was at one of the 
largest restaurant chains in the country. 
In a majority of states they pay their tipped staff 
subminimum wage, a wage they lobbied for. 


) “SOCIAL SERVICES 


Forty-three states in the U.S. pay tipped 
workers a subminimum wage as low as 
$2.13. The subminimum wage was created 
at the same time as the federal minimum 
wage in 1938. This was partially a means to 
underpay previously enslaved Americans. 
Our current subminimum wage of 
$2.13 was enacted in 1991. 

After 30 years this meager sum has lost 
nearly half of its value to inflation. 


Working at this chain was grueling. 

A typical section hosted 21 people with 
refillable drinks, soup, salad, breadsticks, 
and sometimes entrées. Servers could be 
required to refill 50-70 items at any time. 


Customers could then arbitrarily withhold the wages the employer lobbied to not pay us. 


Restaurant workers also report sexual 
harassment at a rate five times higher than 
any other industry in the United States. 


It’s natural to reflect after a life-or-death 
experience, and 2020 highlighted the specter 
of death to everyone. 


Harassment is the norm. Here are 
some personal examples: 


After so many low-wage earners had 
no choice but to quarantine, care for others 
at home, or be laid off, maybe they finally 
had enough time to reflect and ask themselves: 
“Is this really worth it?” 


DISPATCH FROM FRONT OF THE HOUSE 


DISPATCH FROM THE GROCERY SHELVES 


Since 2018, several state legislatures, including 
Missouri, Mississippi, Arkansas, and Louisiana, 
have enacted regulations banning companies 

from marketing meat—free products with 
terms like "burger’ and “sausage.” 


aps \ Lag 
VEGGIE 
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Lawmakers claim to be preventing consumer 
confusion, but the way they discuss the laws 
Shows their main motivation is to keep plant— 
based alternatives of f grocery Store Shelves. 


We wanted to protect our 
cattlemen in Missouri and 
protect our beef brand. 


LEGISLATORS SANDY CRAWFORD, 
JEFF KNIGHT, AND WARREN LOVE, 
WHO INTRODUCED THE MISSOURI 


STATE BILLS, ALL HAVE PERSONAL » 


TIES TO ANIMAL AGRICULTURE. 


Offending parties, even if they use qualifiers 


like "plant-based," "veggie," "vegan," 
or "cell—cultured,” could face hefty fines 


and even jail time. 


In their rush to legislate competition away, 


these laws don't acknowledge that people have 
always used figurative language to describe 
food products, Signifying use, taste, appearance, 
or texture. "Chicken fingers” aren't fingers, 
and "peanut butter” 

isn’t from cows. 


Companies such as Tofurky, Upton’s Naturals, 
and Miyoko's Creamery argue that these laws 
are unconstitutional, All three companies, 
backed by big organizations like the ACLU, 
have Sued states on the grounds 

that these regulations violate 

First Amendment protections -= 

on commercial speech. 


Courts blocked the 
Arkansas labeling law 
pending proceedings, 
and other states 
have backed of f 
and revised 

their regulations. 


DISPATCH FROM THE GROCERY SHELVES 
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Our labels have always made it clear that our foods 
are 100% vegan... We have a First Amendment right 
to use common terms like 'bacon' and ‘burger’ and 

we're prepared to fight for that right 

in any other state that passes 


In Missouri, judges 
determined that 
clearly labeled 
vegan products 
were not in 
violation, though 
companies could still 
face the threat of 
future fines under 
the legislation. 


anti-competitive laws being 
pushed by the meat industry. 


DAN STAACKMANN, CEO OF 
UPTON'S NATURALS 


Demand for tasty plant-based options isn't just 
coming from vegetarians and vegans, but a 
growing number of consumers citing health, 
environmental, and animal welfare as reasons for 
cutting back on meat and dairy. Big players in the 
industry like Tyson, Cargill, 
Perdue Farms, and 
Chobani are among 
those taking note 
and investing in 
plant-based foods. 


With options only expanding, people will continue 
to buy what they want and call it what they want, 
try as legislators may to make it more difficult. 


Food is ever evolving, 
and So too Should 
language to reflect 


how people actually 
use Speech to describe 
the foods they eat. 


MIYOKO SCHINNER, 
CEO OF MIYOKO'S CREAMERY, 
WHO RECENTLY WON A 

FOOD-LABELING LAWSUIT 
AGAINST THE STATE OF 
CALIFORNIA 


DISPATCH FROM PUERTO RICO 


Bittersweet Harvest, 
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BATATA MAMEYA, OR AS YOU MAY KNOW IT, 
THE YAM, WAS A DIET STAPLE OF THE INDIGENOUS 
PEOPLE OF PUERTO RICO, THE TAINOS. 


AT THE TURN OF THE 19TH CENTURY, THE “BIG | 
FIVE” SUGARCANE CORPORATIONS LOBBIED FOR 
PUERTO RICANS TO EMIGRATE TO HAWAII AS 

WORKERS FOR THEIR SUGARCANE PLANTATIONS. 


FAMILIES DESPERATE TO LEAVE THE 
POVERTY-RIDDEN ARCHIPELAGO PACKED 
THEIR BELONGINGS AND THEIR BATATAS AND 
LEFT FOR THE FIRST PORT, NEW ORLEANS. 


THE NEWLY SETTLED FAMILIES BEGAN 
CULTIVATING BATATAS, AND LOUISIANA PROVED 
TO BE FERTILE GROUND FOR THE SWEET POTATO. 


BY THE 1930S, THE PUERTO RICAN BATATA WAS 
A POPULAR TYPE OF SWEET POTATO BECAUSE 
OF ITS THIN 


DISPATCH FROM PUERTO RICO 


PROFESSOR JULIAN C. MILLER, AN EXPERT 
IN BREEDING TECHNIQUES OF SWEET POTATOES 
FROM LOUISIANA STATE UNIVERSITY, 
WAS INSTRUMENTAL IN IDENTIFYING THE 
SWEET POTATOES THAT WOULD BE 
MARKETED NATIONWIDE. 


THE UNITED STATES DEPARTMENT OF 
AGRICULTURE (USDA) ALLOWED 
LOUISIANA TO MARKET THE BATATA AS 
A YAM TO DIFFERENTIATE IT FROM 
OTHER SWEET POTATOES. 


A 


/ 
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EVENTUALLY, THE BATATA MAMEYA, NOW THE 
THE YAMS WERE MARKETED AS “PORTO LOUISIANA YAM, BECAME A STAPLE IN 
RICAN” WITH BRIGHT, APPEALING LABELS HOUSEHOLDS ACROSS THE UNITED STATES, 
AND SOMETIMES WITH RACIST IMAGERY. ITS JOURNEY FROM PUERTO RICO FORGOTTEN. 


DISPATCH FROM THE OLD COUNTRY 


HOWEVER, AT THE VERY FIRST 
MEAL, [REALIZED THAT MY 
FAMILY WOULD ALSO BE DISHING 
OUT HOMOPHOBIA. 


IS THIS KVASS 
GOOD? 


YEAH, BUT THE 
COMPANY THAT 


SELLS IT 
RELEASED AN AD 
WITH ANLGBT 

“FAMILY: 


ONE THING I WAS LOOKING 
FORWARD TO WAS THE 
RUSSIAN FOOD. 


Apple juice 
with pulp 


TWO WEEKS EARLIER THE 
RUSSIAN GROCERY CHAIN 
VKUSVILL RELEASED A SERIES OF 
ADS SHOWCASING FAMILIES WHO 
SHOP AT THEIR STORES. ONE 
FEATURED A QUEER FAMILY. 


THROUGHOUT THE ENTIRETY OF 
THE TRIP, THE AD WAS A HOT 
TOPIC IN RUSSIA. 


I don't understand 
what's offensive 
about us, our family 
exists and eats food 
from Vkusvill 


CONSUMING RUSSIAN FOOD IN 
RUSSIA MADE ME FEEL CLOSER 
TO MY HERITAGE. BUT THE 
ANTI-QUEER ENVIRONMENT IN 
THE COUNTRY WAS SLOWLY 
CRUSHING ME. 


GAYS ARE 
DEGENERATES. 


TWO WOMEN CAN'T 
BE TOGETHER 
‘CAUSE HOW WILL 
THEY HAVE KIDS? 


VKUSVILL REMOVED THE AD AND 
APOLOGIZED FOR ITS "MISTAKE- 
THE QUEER FAMILY IN THE AD 
RECEIVED COUNTLESS DEATH 
THREATS AND HAD TO FLEE 
TO BARCELONA. 


THANK GOODNESS. 
THEY DON'T BELONG 


WHEN I GOT BACK HOME, I FELT 
RELIEVED. I DECIDED I WOULD 
NEVER VISIT RUSSIA AGAIN. 
BUT WITH A HEAVY HEART, I 
REALIZED THIS MEANT I WOULD 
NEVER AGAIN EAT MY FAMILY'S 
SPECIAL FOODS I HAVE LOVED 
ALL OF MA EIFE: 


DISPATCH FROM THE OLD COUNTRY 


DISPATCH FROM SRI LANKA 


You May Have.Opium. x 


With Breakfast 


by Deshan Tennekoon j 


- 
% 


& Jackie Roche ae 


Ta ee 
The British Empire and its 
East India Company arrived in 
Sri Lanka circa 1800 to shoot 
their way to the heart of the 
island and conquer the kingdom 
of Senkadagala. 


English troops got the most beef— 
as much as 680g per day. Greedy. 
3 . 


Beef was curried for the English 
palate and eaten with rice cakes— 
probably a simple kiribath, which is 
rice cooked in coconut milk and salt. 


All of these soldiers 
needed to be Fed. ~ 


The European 
soldier received: 


ae J 7 a ~ ~ 
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a daily rice 
ration (800g) 


ae quantity of salt. 


When there was no Fresh beef, 
troops got salted meat—potent 
stuff so heavily salted it would 
last For two years, in any climate. 


Coffee was served twice a day for 
pep, but European troops also got 
15Oml of arrack. Made from the 
coconut Flower, once distilled, it’s 
as potent as whisky. 


Officers, of course, received wine, 
rum, gin, and whisky from Europe. 


African troops, mostly from eastern 
nations near Mozambique, were 
allotted 340g of beef. When unland, 
they received 75ml of arrack. 


British doctors noted there were 
far more English drunkards than 
African drunkards among the 
troops. 


Troops From “British Malaya” 
Cabout 12 independent states) 
received 230g of meat (often = 
dry Fish) but only nytt inland” 2 
campaigns. SS 


f Fueled by this nourishing grub, 
the British imperial war machine 
conquered and dismantled the 


Indian troops received a small 
portion of salt in addition to their 
rice ration...and nothing else. 


If a mission took them near a body 
of water from where they could 
yank a Fish, those who wished 

to do so could. 


No arrack was provided to these 
mostly temperate troops...but they 
were allowed pure opium or a paste 
of cannabis and opium to smoke, 
eat, or drink. == 


DISPATCH FROM SRI LANKA 


BREAD 


IS THE MOST WASTED FOOD 
DUE TO ITS SPOILAGE, 
CHEAP INGREDIENTS, AND NEED 
TO CREATE THE LOOK OF 
ABUNDANCE ON STORE SHELVES. 
ITIS ESTIMATED THAT ONE-THIRD 
OF ALL THE BREAD MADE IN 

THE U.S. IS THROWN AWAY. 
UNEATEN FOOD AS A WHOLE 

IS THE NO. 1 MATERIAL 

ENTERING LANDFILLS. 


MALA 
Source: Statista, ReFed KOBABE 


ONE PILL 
MAKES YOU 


THE RESPONSE 


When my dad and my stepmom got married, 
he wouldn't eat a piece of the wedding cake. 


x 
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MEAL REPLACE 
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Then my stepmom left him, and he 
had no reason to keep any real food 
in the house at all. 


When a friend came over, all 
I could of fer him was of f-brand 
Grape Nuts, soaked in tap water. 


2 
on an rs ety 


"CRONCH ST -_ 


Dad was a supplements guy, not a cake guy. 


He had a pill or a bar or a shake 
for every possible life situation. 


I chewed pseudoephedrine gum 
in PE class, until the government 
made it illegal. 


My dad has long since remarried and 
returned to the realm of people food. 


But I still have love for the most 
artificial breed of protein sludge. 


Tastes like 
childhood! 


You should be 


emotionally prepared 


for some significant 


weight Qain, 4 


Aubrey 
Hirsch 


T wish I , 

had yor You're 50 lucky you 

can eat whatever 

you want ond still 
b 


metabolism! 


ins 


I just wanted to be healthy, 
aud 1 was grateful Lor every pound. 


25 


THE RESPONSE 


THE RESPONSE 


Six years after a doctor’s orders* to never eat I never want to be difficult when ordering, but if 
gluten, oats, or cow milk, I learned that celiac I don’t ask, the only person who suffers is me. 
disease is considered a disability. gS 


(..and sometimes even if I do ask.) 


Framing my condition as a disability has It makes me feel more committed to advocating 
empowered me to advocate for myself more for others whose bodies also don’t match 
and blame myself less. society’s assumptions. 


Aa le 
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Down with diet 


=f Pr = 
a iy y hegemony! 


* A biopsy is the only definitive way to diagnose celiac disease, and I have only had a positive blood test. 


Alexis 


Sugden 


I'd been dieting obsessively, exercising 
every day, and had gotten the idea for 
the pills from a former fellow fat 
person. They seemed like a good idea 
at the time. 


This is 
dangerous. 


My heart started beating so fast 
that | was afraid to exercise. My legs 
cramped all the time, my mouth was 

dry, | couldn't sleep, and | felt more 

and more wired each day. 


The only good thing was that | could 
suddenly focus like never before. 
My animation massively improved. 


THE RESPONSE 


The Nib Bureau 
of Statistics 


Chewing the cud on food’s global supply chains. 


Illustrated by Rachel Dukes 


THE SUPPLY CHAINS THAT KEEP OUR CONNECTED | 
WORLD FED ARE COMPLEX AND TANGLED. 


Take the production of soybeans. 


The United States, Brazil. and 
Argentina produce about 


UO 
as soy. ia 


About 60% 
of that remains in 
the producing countries, 
and LOW is exported, 
mostly to China. 


80% of Soy 
ig used as fee 
for livestock. 
like cows. PISS 
and chickens. 


20% of soy is used 
for manufacturing 
or consumption. 


The United Nations estimates that between 720 and 


811 MILLION PEOPLE FACED HUNGER IN 2020. 


900M ais That's a sharp rise after 15 years of g4q fa, 
800M = 
ae decline o1 or plateau [=e 

700M UE = ¥ en= 
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-- Projections for COVID-19 scenario 
. ++ Projections for no-COVID-19 scenario 
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omotats the system shock, 


CORONAVIRUS PANDEMIC. the UN. anticipated 


the number of people 
2015 2019 2020 Suffering from hunger [maga 


ike the virus, hunger MXZERReem 


t evenly distributed. 
panties Hore than FG 


418 pilion ano ll Cake ay affected by hunger 
AO million in 2020 were in 
and more than 
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Source: Food and Agriculture Organization of the United Nations 


THE NIB BUREAU OF STATISTICS 


Despite global hunger. 
the crop fields of the 
world are producing 
more food than ever. 


2000 
etad) Hans), the 


production of primary \f ~ 

crops by - 

s  ghowk S02 to 2 : 
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Sugar 


$50 $100 $150 
billion billion billion 


Dairy 


Sugar : 
$100 
billion billion 


Corn Wheat Sugar _ Rice 


PRODUCTION AMOUNTS 
BY COUNTRY 


In Millions of Tons 


But what we're actually 
growing is incredibly 
narrow. Only four 
crops account for half 


$100 
billion billion 


5i50 
of the world's agricultural 
production: corn, wheat, 
rice, and sugarcane. 


Source: Food and Agricultural Organization of the United Nations, FishStat 


=.~ COW BURPS 
? KILLING CLIMATE 


Greenhouse gas 
Emissions from 
agriculture rose 


16% between 
2000 and 2017. 


16% 


Billion tons (0, eq 
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“w fermentation 


Enteric fermentation, which is what cows and sheep do inside of their 
stomachs to digest food, accounts for 39% of those emissions. 
WORLD EMISSIONS INTENSITY’ OF 
AGRICULTURAL COMMODITIES (2017) 
kg (0, eq/kg 


0 5 10 15 20 


Because of this, producing 
one pound of beef emits 


45 TIMES MORE 


greenhouse gasses 
than producing 
a pound of 

chicken meat. 


BANANAS 


ARE THE WORLD'S FAVORITE FRUIT. 
FARMS CAN USE A WHOPPING 35 POUNDS 

OF PESTICIDE PER ACRE TO CULTIVATE THEM. 
WHILE THAT DOESN'T MAKE IT INSIDE THE 
FRUIT ITSELF, THE LAND, ANIMALS, WORKERS, 
AND NEARBY RESIDENTS HAVE ALL TESTED 
HIGH FOR NEUROTOXINS. 


MAILA 
Source: The Environmental Working Group KOBABE 


THE NIB INTERVIEW 


When the pandemic pushed gig work 


4 to extremes, delivery driver Willy Solis 
@ i organized with Gig Workers Collective. 


e Interview by Jaya Saxena, illustrated by 
| ni t e rVv I 2 W Mattie Lubchansky. It was edited and 
condensed for clarity. 


I DELIVER FOR VARIOUS COMPANIES - T REMEMBER HAVING A SHIPT ORDER TO DELIVER, AND 
INSTACART, SHIPT, UBEREATS, GOPUFF, SOMETHING WENT WRONG WITH THE CAR. I REACHED 
GRUBHUB... OUT TO THEM FOR SUPPORT..BUT IT TOOK A LONG 


TIME, ABOUT TWO HOURS..| ENDED UP BEING LATE 
T WAS GOING TO TRANSITION [TO HAVING MY TO DELIVER. 


OWN BUSINESS] AND I NEEDED TO FIND SOMETHING 
IN THE MEANTIME...IT MADE ME FEEL LIKE 1 WAS TWAS DEACTIVATED 


TEMPORARILY WHILE 
ENTREPRENE - TYPE . 
STILL DOING ENTREPRENEURIAL- TYPE WORK: I WAS FORCED TO TAKE 


A CLASS TO GET 
REACTIVATED. 


I FELT LIKE I WAS PROVIDING I WAS QUESTIONING IN FACEBOOK GROUPS 
THE CUSTOMER WITH THE SERVICE AND EVERYBODY WAS BASICALLY TELLING ME, 
THAT THEY REQUIRED OF ME AT YOU NEED TO BE QUIET OR THEY'RE GOING TO 
THE TIME, BUT THE APP DEACTIVATE YOU. 
DIDN'T CARE. 


1 CAN'T MAKE INDEPENDENT 
DECISIONS, THE ALGORITHM 
CONTROLS WHAT I DO. 


EVENTUALLY I MET 
UP WITH GIG WORKERS 
COLLECTIVE BEHIND THE 
SCENES ON FACEBOOK 
MESSENGER ABOUT 
THE ISSUES. 


AND IT JUST 
BECAME CLEAR THAT 
SOMEBODY NEEDED TO 
SAY SOMETHING. 


THEY REALIZE THAT TREATING US EQUITABLY 
WILL CREATE A SITUATION WHERE THEY'RE 
NOT PROFITABLE ANYMORE. 


THE IDEAL WOULD BE FOR US TO BE 
TRULY INDEPENDENT CONTRACTORS AND BE 
ALLOWED TO MAKE DECISIONS AND ACTIONS 

ON OUR OWN...WE REPORT TO AN 
ALGORITHMIC BOSS. 


WE'RE IN A SPACE WHERE WE’RE ALWAYS BEING 

SURVEILLED BY THE GIG COMPANIES...THERE'S A 

CONSTANT FEAR OF DEACTIVATIONS AND BEING 
RETALIATED AGAINST. 


EVERY WORD THAT WE SAY IS BEING DOCUMENTED... 
SO IT PROVIDES AN EXTRA LEVEL OF FEAR THAT 
TRADITIONAL ORGANIZERS DON'T FACE BECAUSE 

THEY’RE ABLE TO TALK ONE ON ONE, 
PERSON TO PERSON. 


IF WE DON'T DO THIS COLLECTIVELY... 
THE NEXT PERSON IN LINE IS GOING TO 
BE THE ONE THAT GETS TAKEN 
ADVANTAGE OF OR EXPLOITED. 


\UB+SAKENA 


THE NIB INTERVIEW 


THE ARCHIVE 


Food Will Win 

the War 

During World War I, President 
Woodrow Wilson established 
the Committee on Public 
Information (CPI) to coordinate 
messaging that would influence 
public support of the war effort. 
George Creel, a journalist and 
cunning salesman, was appointed 
chairman of the agency, which 
became a propaganda machine 
for the U.S. government. On the 
homefront, the CPI used posters 
and cartoon art to support their 
war agenda and campaigns, 
which included Liberty Loans, 
Red Cross support, draft 
registration, and, as seen in the 
images here, food rationing. 


Charles Dana Gibson, creator 
of the “Gibson Girl” was named 
head of the CPI’s Division of 
Pictorial Publicity. He enlisted 
some of the nation’s most famous 
and patriotic artists to design 

and illustrate posters using 

bold, emotionally stirring, and 
eye-catching imagery. These 
posters, such as the examples by 
Paul Stahr and Cushman Parker 
shown here, were plastered 
across store windows, college 
campuses, train stations, 
hospitals, libraries, and billboards 
throughout the country. 


Food rationing was encouraged; 
meat, white sugar, wheats, and 
fat were needed overseas to feed 
the military and aid the food 


crisis among U.S. allies in Europe. 


Slogans such as “Meatless 
Mondays” and “Wheatless 
Wednesdays” were coined, and 
families were encouraged to do 
their part by growing “liberty 
gardens” so commercially 
grown goods could be redirected 
abroad. Local food boards were 
established to help families learn 
canning skills, promote fruit- 
centric recipes, and use corn 
syrup and other substitutions. 


\ a 


For the folks at home, food 
conservation was a meaningful 
way to contribute to a battle so 
many of their family members, 
neighbors, and friends were 
actively serving in overseas. 

It proved enormously successful: 
Between 1918 and 1919, food 
consumption in America was 
reduced by 15 percent, and food 
shipments to Europe doubled. 


The CPI’s Bureau of Cartoons 
published a weekly bulletin that 
was sent to newspapers across 
the country with topics 
promoting the agency’s various 
agendas. Billy Ireland, whose 
editorial cartoon for the 
Columbus Dispatch in 1917 

can be seen here, would likely 
have been a recipient of the 
bulletin. In Hess and Kaplan’s 
The Ungentlemanly Art: 

A History of American Political 


- Cartoons they observe that 


“For most American cartoonists 


\ [...] the coming of the war 


meant patriotism replaced 
originality, and their role, 


, ———- as they saw it, became 


little more than government 
cheerleader.” 


Caitlin McGurk 


Associate curator 


& associate professor, 

The Ohio State University 
Billy Ireland Cartoon Library 
& Museum 
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F( | Win The War'-Hoover,” 
September 21, 1917. From the Milton Caniff 
Collection at The Ohio State University 
Billy Ireland Cartoon Library & Museum. 
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Little 


AMERICANS 
Do your bit 


Eat Oatmeal-Corn meal mush- 
Hominy - other corn cereals- 
and Rice with milk. 

Save the wheat for our soldiers. 


Leave nothing on your plate 


GS > 


Cushman Parker “Little Americans Do Your Bit,” ca. 1917-1919. 
From The Ohio State University Bllly Ireland Cartoon Library & Museum. 


THE ARCHIVE 


sign your counfry’s | 
pledge fos ave fhe food 


U.S.FOOD ADMINISTRATION 


THE W.F. POWERS CO. LITHO, NY. 


— 


Paul Stahr “Be Patriotic. Sign Your Country's Pledge to Save the Food,” ca. 1917-1919. 
From The Ohio State University Billy Ireland Cartoon Library & Museum. 


9) 


Antoine Cossé 


G, A) €E & > OG ty HY 


ye) a ee 
Frien 


Every Spoonful tastes like 
a comforting memory. 


—  Coked by Ghadi Ghosn 
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One story claims its creation during 
the Pharaonic era in Egypt by a 
Temple of Sobek priestess. 


Fatteh's own origins are obscure, 
ancient, and jealously contested. 


AS 


y 


\ 


She prepared a dish made up of 
slaughtered goat and fried eggplants 
and decorated it with dried bread 
for a holy feast. 


Another tale claims its inception 
happened centuries later in Syria by 
an inventive Isiamic scholar. 


Beginning in the 40th century, fatteh 
was Spread by the Fatimid dynasty 

to curry favor with the people during 
Eid, a practice that continued with 
the Ottomans. 


He threw it together using cheap 
ingredients like chickpeas to feed his 
students in time for dinner. 


Today, fatteh is still 
called “the peoples dish’. 


wand graces tables from 
the Euphrates to the Nile, 
eSpecially during Special 
Occasions and holidays. 
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One of my earliest memories is of 
my fathers fatteh. 


Fatteh is easy and quick to make, 
but great fatteh emerges from the 
subtleties of its creation. 


There is a delicate balance between To pull that off, the cook has to 
crunchy, rich, and soft. have an impeccable Sense of timing 
and a fluidity to ride out chaos. 


One needs a tongue Sensitive enough 
to balance the tussling flavors and 
an unwavering confidence to bring it 
all together. 


“Fatteh” is Arabic for “to crumble.”” 
The food manifests in many forms, 
but all variations include cut-up 
pieces of flat bread. 


TheSe are often day-old, and 
either fried, grilled, or roasted 
to provide the base. 


Follow that up with a layer of shredded 
or chopped meat, Vegetables (chickpeas, 
eggplant, cauliflower, or green beans), or 
a mix of the two. 


Don't forget to pour a 
ladle or two of broth 
all OVer. 


Next are the sauces: yogurt, tahini, 
tomato, or a delicate blend loaded 
With crushed garlic and a burst of 
lemon juice. 


Top it off with another layer of Sauce 
and garnish with more cut-up crispy 
bread, a Sprinkle of cumin and paprika, 
chopped fresh parsley, roasted pine 
nuts or cashews, juicy pomegranate 
Seeds, and a Splash of ghee, melted 
butter, or olive oil. 
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, He learned its taste growing up in 
My fathers fatteh was Damascus, where fatteh was made 
utterly delicious. of fried bread, garlic-infused yogurt 
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and tahini, chickpeas, roasted 
cashews, and a smattering of 
pomegranate Seeds. 


I remember the pride 
With Which he made it 
for our family during 
Special occasions When 
We \iVed in Kuwait, 


My father joked that the only 
meaningful and useful skill he 
got out of his conscription 
into the Gyrian military 


fussing over the 
technique and jokingly 
banishing my mother 
from the kitchen. 


My father does 
not make fatteh 
anymore. 


Was learning to master 
the recipe. 


is) 


During my first year in university in 
Canada, my father suffered a heart 
attack and stroke. 


The stroke resulted in aphasia — a 
disorder related to his ability to 
produce and process language. 


He and my mother patiently and 
rigorously Went through Speech therapy 
to bring him back to a functioning leVel. | | friends treated him like an infant. 
Here Was a man with a respected 

reputation and experience Spanning 

massive construction projects, now 

perceiVed as an irrelevant liability. 


i= 


Like most Arab fathers —or maybe 
Let go from his firm, my father then most fathers of that generation — 
Worked @ Series of menial jobs until there | | having a job provided a sense of 
came @ point no one would hire him. purpose and meaning. 


His coworkers, relatives, and even some 
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My mother handles making the 
fatteh these days. The quick and 
complicated balance of cooking is too 
much for him. 


Playfully, he Measures Up the first 
taste to noteworthy fattehs 
digested long ago. 


the plate will undoubtedly be 
devoured clean. 


Yet, his love for the dish did not 
diminish like his ability, or willingness, 
to make it. 


Robbed of other abilities and dignity, 
We hold our fondness to taste closer. 
Through my father’s infectious 
adoration, I grew to relish the dish. 


The country is iN @ Vicious grip 
of one of the most devastating 
economic collapSes Seen in OVer 
a century Worldwide, brought 
on by the ruling oligarchy and 
their Wealthy allies. 


It’s been a decade since 
I’ve moved to Beirut, the 
longest stretch of time I’ve 
remained in one place. 


OVer theSe years, the fatteh spot : 


city became a culinary sanctuary 
in the callously chaotic and 


] collapsing Lebanese capital. 


Eight out of ten people in the 
country now liVe below the poVerty 
line. Basic food prices haVe soared. 
There is little currency or fuel. 
Will this meek sanctuary 

a\lso crumble into memory? 
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Recently, my parents visited from] | I felt compelled to take my father 
Kuwait, Where they still liVe. to my sanctuary. 


It was their first time traveling 
since the COVID-19 pandemic 

engulfed us all. With how things 
Were in Lebanon, I was nervous. 


Hm, I Nike it..but, 
not as great as 
mine was, 
How do you like 
the fatteh, baba? 


Why did you 
stop making ite 


But she doesn’t 
use enough ghee. 


I don’t have the words to adequately 
express the appreciation I have for 
my father. 


My father made difficult choices and 
bore tremendous stress to make life 
better for his children. 


Your mom 
handles it now, 
it's no big dealu 


That’s the secret 
to making fatteh 
delicious) NeVer 


We all hunger for brighter pasts as 
We face foggier tomorrows. 
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FOODIE CULTURE, IT'S 
OMNIPRESENT IN AMERICA, 


..-OR WHOM THEIR MEALS 
ARE COMING FROM, 


Kia 


Sail VY 
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DESPITE CULINARY TRENDS ANO CELEBRITY 
CHEFS INFILTRATING OUR DAILY LIVES, PEOPLE 
DON'T OFTEN GIVE ENOUGH THOUGHT TO WHERE 
THEIR MEALS ARE COMING FROM... 


HISPANIC ANO LATINX 
WORKERS MAKE LP OVER 
A QUARTER OF THE FOOD [a 
SERVICE INDUSTRY, 


y 


Oe aE 
MANY OF THEM ARE THE LINE 
COOKS AND PREP CHEFS 
WORKING BEHIND THE SCENES. |_| 


dt 
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WITHOUT OUR 
HISPANIC LABOR 
FORCE, THERE'D BE 
NO RESTAURANTS IN 
AMERICA, IT WOULD 


AS ANY CHEF WILL JUST DIE OUT. 


TELL YOU, OUR ENTIRE 
SERVICE ECONOMY- 
THE RESTAURANT BUSINESS PEOPLE DON'T 
AS WE KNOW IT-IN MOST WANT TO KNOW 
AMERICAN CITIES, WOULD ANYTHING ABOUT 
COLLAPSE OVERNIGHT aeee % THEIR FOOD, THAT'S 
WITHOUT MEXICAN \ JUST THE TRUTH, 


DAVIO CHANG, AT THE ATLANTIC'S 
WASHINGTON IDEAS FORUM, 2016 


ACCORDING TO A 2020 SURVEY BY THE U.S. BUREAU 
OF LABOR STATISTICS, 27.5% OF FOOD SERVICE 
INDUSTRY WORKERS ARE HISPANIC OR LATINO. 
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THESE BACK-OF-HOUSE WORKERS ARE OFTEN 
REFERRED TO AS “THE INVISIBLE MINORITY.” 
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| THINK ALL MINORITIES JUST HAV! 
SINCE 1991, ONLY 2.4% OF NOMINEES 10 soting cee td gape chy 
FOR THE JAMES BEARD FOUNDATION'S BE SUCCESSFUL, WE HAVE TO HAVE 
BEST CHEF AWARDS HAVE BEEN HISPANIC. A GREAT WORK ETHIC AND A 
SUPER-CLEAR VISION TO MAKE IT, 
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ARGUABLY THE PINNACLE OF COLINARY 
RECOGNITION IN THE U.S., THE AWARDS SKEW sada ch 
OVERWHELMINGLY TOWARD WHITE MALE CHEFS, sea Ze hasan hee er pecan ‘a 


| THINK WE ARE CATEGORIZED AS JUST 
"HISPANIC," BUT THERE 15 50 MUCH MORE 
| HAO A MISSION OF DEPTH TO IT, WE HAVE CUBAN, VENEZUELAN, 
EDUCATING PEOPLE THAT COLOMBIAN, ARGENTINIAN, ANO PERUVIAN 
MEXICAN FOOD IS NOT JUST CHEFS REALLY ELEVATING THEIR 
NACHOS AN? BURRITOS, AND CUISINE IN THEIR OWN WAY, 
THAT THERE ARE S50 MANY 
DIFFERENT TECHNIQUES, DISHES, 
ANDO INGREDIENTS THAT ARE 
FROM PARTICULAR REGIONS 
ANO STATES IN MEXICO, 


ae 


EILEEN ANORADE, CHEF AND OWNER 
OF FINKA TABLE & TAP, MIAMI 


THAT'S WHAT CHEF REINA GASCON-LOPEZ HOPES 
JO ACCOMPLISH THROUGH HER BLOG, THE SOFRITO 
PROJECT. ORIGINALLY FROM PUERTO RICO, SHE 
NOW RESIDES IN CHARLESTON, SOUTH CAROLINA, 


WE'RE MORE THAN JUST 
THIS MONOLITH, AN? NOT 
ALL OF US EAT SPICY 
FOOD, EITHER! | DON'T 
LIKE SPICY FOOD! 


| HAVE A VERY 
LATIN-SOUNDING 
NAME, SO THEY, LOOK 
AT THE RESUME ANO 
THEY'RE LIKE: _A 


OH, WE KNOW 
EXACTLY WHERE 
WE'RE GOING TO 

PUT HER, 


THROUGH THE BLOG, SHE SHARES RECIPES 
INSPIRED BY HER AFRO-CARIBBEAN, 
LATIN, & SOUTHERN ROOTS, 


| DON'T MIN? TAKING 
THE TIME TO EQUCATE 
SOMEBODY ABOUT 
A DISH BEFORE | GET 
TO THE RECIPE, 


IT'S ALL ABOUT 
APPROACHABILITY, 
A LOT OF PEOPLE 

ARE INTIMIDATED BY 
FOODS THEY'RE NOT 
FAMILIAR WITH, 


ANO THEN 
THEY SEE MY 
EXPERIENCE, ANQ ( OH, WAIT A 
THEY'RE LIKE, SECOND, J 


4 UNFORTUNATELY 
THOSE STEREOTYPES 
ARE STILL THERE IN 

EVERY JOB I'VE 
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EVEN WHEN A JOB LOOKED 
PAST INITIAL STEREOTYPES, THEY'D 
TAKE OTHER THINGS FOR GRANTEDP, 
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LIKE, I'M GOING TO STEP uP 
TO THE PLATE ANO ESSENTIALLY 
; HELP PEOPLE NEGOTIATE PAY 

THEY'D SEE ANO 90 ALL KINDS OF HR 

MY LAST NAME ANO THINGS, WHICH IS NOT IN MY 
AUTOMATICALLY ASSUME JOB VESCRIPTION, 

\'M GOING TO BE THE 

TRANSLATOR ON 
THE JOB, 


WE MAKE A BIG PART OF 


| WANT 10 BE ABLE TO 
HELP OUT MY TEAMMATE, 
BECAUSE | DON'T WANT 
THEM TAKEN ADVANTAGE 
OF, BUT | ALSO DON'T 
WANT TO BE EXPLOITEO 
FOR MY LABOR, 


THE INDUSTRY, ANO WE'RE 
UNFORTUNATELY MOSTLY 
UNDERREPRESENTED ANO 
WE TYPICALLY DON'T HAVE 
A VOICE WHEN IT COMES TO 
THE WORK THAT WE 00, 


MANUEL VILLANUEVA IS THE LEAD ORGANIZER 
FOR THE LOS ANGELES CHAPTER OF RESTAURANT 
OPPORTUNITIES CENTERS LINITEO, A NONPROFIT 
WORKING TO IMPROVE RESTAURANT WORKERS' LIVES, 


THE RESTAURANT INOUSTRY OFTEN 
EMPLOYS VERY VULNERABLE 
SECTORS OF THE POPULATION: 
SENIORS, WOMEN, PEOPLE OF 
COLOR, THE UNDOCUMENTED. 


SOME EMPLOYERS 
KNOW FIRSTHAND THE 
VULNERABILITY OF THE EMPLOYEES, 
ANO THEY OFTEN EXPLOIT THEM, 
COMMIT WAGE THEFT, ANO LET THEM 


KNOW PSYCHOLOGICALLY THAT 
THEY'RE REPLACEABLE, 


RESEARCH FROM THE NATIONAL 
IMMIGRATION LAW CENTER HAS SHOWN 
THAT A PATH TO CITIZENSHIP WOLLD: 


INCREASE GDP BY UP TO 


(AN ADDITIONAL $90 TO $210 BILLION) 


REDUCE THE FEDERAL 
DEFICIT BY 
OVER 10 YEARS 


UNDOCUMENTED IMMIGRANTS 
MAKE UP ROUGHLY 10% OF 
ALL RESTAURANT EMPLOYEES IN 
THE U.S. MANY ARE UNABLE TO 
OBTAIN HEALTH INSURANCE, ANO 
THEY OFTEN ACCEPT TASKS THAT 
NO ONE ELSE WANTS FOR FEAR 
OF LOSING THEIR JOBS, 


PEOPLE DON'T 
WANT TO KNOW 
ANYTHING ABOUT 
THEIR FOOD, THAT'S 
JUST THE TRUTH, 


WE NEEO TO REVISE THE 
IMMIGRATION SYSTEM WHERE 
PEOPLE CAN QUALIFY BY SHOWING 
THEY'VE BEEN WORKING, PAYING 
TAXES, ANO THEY'VE NOT BEEN A 
BURDEN ON THE GOVERNMENT, 
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BECOMING AN AMERICAN CITIZEN HELPEO 
AL GOMEZ WORK HIS WAY UP IN THE INDUSTRY, 
HE EMIGRATED FROM THE DOMINICAN REPUBLIC 

AT THE AGE OF 15. BY 16, HE WAS WORKING 
AS A RESTAURANT DISHWASHER, IN A RECENT 
PIECE FOR HUFFPOST, HE SAID: 


| WAS GOING TO 
HIGH SCHOOL IN THE 
BRONX ANO IT WAS ONE 
OF THE WORST HIGH 
SCHOOLS THERE, 


| KNEW GOING 
TO THAT SCHOOL 


( 


WAS GOING TO 
BE BAD FOR ME, 


WHEN HE WAS IN HIS 209, HE SPENT 
TWO YEARS AT A RESTAURANT IN 
LARCHMONT, NEW YORK, ANO BECAME 
ONE OF THE BEST COOKS THERE. 


ONE DAY A REPORTER 

WANTEO THE NAME OF 
THE PERSON WHO MADE THE 
THE RESTALRANT'S TUNA RESTAURANT 
TARTARE, WHICH WAS ME. 


KITCHENS ARE TRADITIONALLY 
COMPOSED OF IMMIGRANTS 
DOING THE HARD WORK IN THE 
TRENCHES, WORKING IN THE 
KITCHEN ISN'T SUSTAINABLE 


\ FOR PEOPLE WHO DON'T WANT 


TO WORK WEEKENOS 
ANDO HOLIDAYS, 


NOW AT THE AGE OF 35, HE'S ABOUT TO BE 
NAMED EXECUTIVE CHEF AT THE VILLAGE 
SOCIAL, A WESTCHESTER COUNTY, NEW YORK, 
RESTAURANT, BUT, HE ACKNOWLEDGES: 


A HANDFUL OF HISPANIC 

CHEFS WITH THEIR FACES 

ON MAGAZINES OR THEIR 
NAMES IN HEADLINES, 


ONE OF THOSE CHEFS IS MARCELA 
VALLAVOLIO-RODRIGUEZ, HOST OF 
THE FOOD NETWORK TELEVISION 
SERIES MEXICAN MADE EASY. 


| DON'T UNDERSTAND 
WHY THERE ISN'T MORE 
MENTION OF THE MEN ANO 
WOMEN WHO WORK INSANE 
HOURS ON VIRTUALLY 
NO PAY WHILE WE GET 
ACCOLADES ANO PRESS, 


CHEF ANO TV PERSONALITY ALEJANDRA RAMOS 

ELABORATES ON HOW EVEN LATINX CHEFS WHO 

HAVE BROKEN INTO THE REALM OF “CELEBRITY” 
STILL FACE STRUGGLES OTHERS DON'T, 


I'VE HAD PRODUCERS 

ASK ME IF I'M “FIERY,” DIRECTORS 
WHO'VE ASKEO ME 10 REAQ A LINE 

AGAIN “WITH A BIT MORE LATIN 

FLAVOR," AND CASTING AGENTS WHO 

HAVE EXPRESSED DISAPPOINTMENT 

THAT | DON'T HAVE AN ACCENT 

OR FOCUS EXCLUSIVELY 
ON LATIN FOO?, 


HOW MANY LATINA 
CHEFS 00 YOU SEE HOSTING 
SHOWS NOW? SPEAKING 
ABOUT THEIR CULINARY 
PERSPECTIVE? 


CONSIDERING WE'RE 
THE FASTEST-GROWING 
DEMOGRAPHIC | THINK IT'S 
BAD BUSINESS 10 NOT GIVE 
US MORE OF A PLATFORM, 


I'M 100% PUERTO RICAN 
50 EVERYTHING THAT | 90 OR 
SPY IS BY DEFAULT SOMETHING 

A LATINA WOMAN 00S, BUT 
THAT'S OFTEN NOT ENOUGH 
FOR TELEVISION, 
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THE LATINX CHEFS WHO'VE “MADE IT" CARRY 
THE BURDEN OF OVERCOMING BARRIERS ANO 


BREAKING DOWN STEREOTYPES FOR THOSE 
WHO COME AFTER THEM, BUT 50 MANY USE 
i, 
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THEIR SUCCESS TO PAY IT FORWARD. 


ry 


DAMIAN DIAZ AND OTHON NOLASCO WERE CONSULTANTS FOR SOME OF L.A'S MOST POPULAR BARS AND 
RESTAURANTS, BUT WHEN THE COVID-19 PANDEMIC HIT, THEY FOUNDED NO LIS WITHOUT YOU L.A., 
A NONPROFIT THAT PROVIDES FRESH PRODUCE AND DRY GOODS TO UNDOCUMENTED RESTAURANT WORKERS, 


THESE ARE HARO-WORKING 
PEOPLE, WORKING TWO OR THREE 
JOBS JUST TO REALLY SURVIVE, 
ANO THE LITTLE MONEY THAT (5 
LEFT OVER, IT GETS SENT BACK 
HOME TO CENTRAL AMERICA 
OR MEXICO, 


WE'RE HAPPY TO 
FEEO THOSE THAT 
HAVE FEO US FOR 


raf nee or 
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IN NYC, THE MIGRANT KITCHEN, FOUNDED BY CHEFS DANIEL DORAIO EVERY KITCHEN 
ANDO NASSER JABER, PAYS FAIR WAGES ANO EMPLOYS IMMIGRANTS FROM I'VE EVER WORKED 
ALL OVER, WHEN THE PANDEMIC HIT, THEY HELPED FOOD-INSECURE IN THIS CITY 
FAMILIES AS WELL AS THOSE WHO LOST THEIR CATERING JOBS, HAS BEEN A 

MINI U.N. 


, \ F 
a NE 
P] LISSELLY BRITO AND 
RAMON LARA, BOTH NASSER JABER, 
DOMINICAN A PALESTINIAN 
IMMIGRANT 


I'M SEEING 
CHANGE, BUT 
(T'S GONNA TAKE 
SOME TIME, 


THE THIRD-GENERATION 
LATINOS HAVE MORE 
ACCESS TO CONNECTIONS, 
ARE MORE ACCLIMATED 10 
THE CULTURE, AND THEY'RE 
OPENING UP THEIR OWN 
RESTAURANTS, 


Beard f Foundation 


dges in 
ymbers and ju 
mem! 
202 ot increasing t© 50% 
POC after that. 


WE KINOA ALL HAVE TO 
STICK TOGETHER ANDO LIFT uP 


WE'RE THE ONES 
COOKING THE FOOD, 
GROWING THE FOOD, 
PICKING THE FOOD, 
WE'RE PRETTY MUCH 
THE BACKBONE, 


THOSE WHO MAY NOT HAVE THE 
RESOURCES AND THE ACCESS 
THAT THEY NEEO TO MAKE 
MOVES IN THE INOUSTRY, A 
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TOMATO, TOMATHO, 
CAPORALATO 


For generations, Italy’s most vulnerable 
workers have fought to resist 
the tomato agromafia. 
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People outside Italy might think of 
classic Italian food as dishes like 
pasta alfredo or bolognese. 


But any Italian knows that the 
most cherished, simple staple is 
pasta al pomodoro. 


Everyone makes it a 


slightly different way. La salsa picchio 
pacchio la faccio 
con I’aglio, 
un pizzico di 
peperoncino e 
uso solo pachino 
freschil* 


After the plant arrived in 
Italy from South America 
in the 1500s, tomatoes 
became part of Italian 
identity. 


The exploitative caporalato system 
has been part of Italy's agricultural 
industry for centuries, hiding behind 
even household brands like 
Cirio and Mutti. 


| do a classic onion, 
carrot, and celery 
soffritto, then | drop 
the tomato puree in. 
My secret ingredient is 
cloves. 


But no matter the major or subtle 
differences in a recipe, the base 
ingredient remains the same: the 
wonderful tomato. 


But the tomato is 
intertwined with an 
unsettling illegal labor 
practice. 


Soumaila Sacko was 
a Malian man who 
emigrated to Italy in 2014. 


The state rejected his 
asylum request, but he had 
a renewable permit that 
allowed him to stay and 
work in the country. 


He worked 14 hours a day in 
Southern Italy’s tomato fields, 


| making only €25 a day and living in 
a metal shack. He sent all the money 
he could to his wife and daughter 
ck in Mali. 


A 


In 2017, he got a resident 
permit and started 
organizing with a union 
for the rights of migrant 
agricultural workers. 


The same day Salvini was sworn 
into office, Sacko and two friends 
were searching an abandoned 
factory for scrap metal to repair 
their housing. 


At the same time, a new 
right-wing government headed 
by Deputy Prime Minister 
Matteo Salvini was whipping up 
anti-immigrant sentiment. 


A local man driving a Fiat 
stopped and fired a shotgun 
at them, killing Sacko. The 
murder sparked protests 
across Italy. 


The good times 
for illegals are 
over—get ready to 
pack your bags. 


“ 
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He was a 
harvest worker like 
thousands in byl 

We want to know the 
full truth, we demand 
justice! 


M — & 


The miserable system that 
killed Sacko has deep roots 
in this country. 


Caporali (“corporals”) are 
| agromafia middlemen who recruit 
3 ‘ workers for agricultural jobs and 


hen take a cut of their pay. In 2021, 
workers reported paying caporali 
€10 out of their daily pay of €35. 


Many watchdog gar 
describe the conditions as 


“modern slavery.” 


Working conditions are 
illegal, the pay is low, the 
hours are long, and the 
bosses are often abusive. 


The caporali always took 
advantage of the most vulnerable 
categories of workers. In the early 

1900s, that meant Italian women. 


‘ The 1945 film Riso Amaro (Bitter rice), 
# is about women on the run from 
the law working illegally in rice fields. 


But caporalato persisted, 
despite the law. Today, the 
most vulnerable workers are 
African refugees. 


Having a Black 
skin in this country 
is a limit to civil 
coexistence. Racism 
is also here: It is 
made of arrogance, 
of abuses, of daily 
violence to those 
who ask for nothing 
but solidarity 
and respect. 


The first law against the caporali 
was drafted in 1907 thanks to 
mondine (women rice harvesters) 
unionizing and claiming their rights. 


African migrants like Sacko have 
fought against the caporalato for 
decades. In 1989, South African 
refugee Jerry Masslo denounced the 
exploitation in a televised interview. 


| thought that | 

would find a place 
to live in Italy. 
...Instead, | am 

disappointed. 


iA | 


Like Sacko 30 years later, 
Masslo’s life ended violently: He was 
murdered by thugs who tried to rob a 

migrant camp. His murder triggered 
immigrants’ first organized strike 
against caporalato. 
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Italy has always been a key 
trans aoe for immigration from 
sub-Saharan Africa to Europe. In 


2018, over 23,000 immigrants arrived 
in Italy by sea—at least 1,200 died on 
the dangerous water route. 


The far-right government is 
hostile to immigrants —those 
without legal status are 
deported immediately. 


This puts undocumented 
immigrants at risk of exploitation, 
making it dangerous to fight 
violent and unfair working 
conditions. To survive, 
undocumented immigrants have 
to live in the shadows. 


Many of these people are 
asylum seekers. But in 
Italy applying for asylum 
takes years—and Italy 
rejects 76% of asylum 
claims. 


Workers hired rali 
Tomatoes are a $3.5 billion a bine dig as 
: pane in Italy. — of crag Rignano Garganico, where 
omatoes are exported, mostly as , 
pelati (the whole tomato, peeled), " ‘. | wig aus 


passata (puree), or pulp. ine 
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Distributors impose underpricing 
policies like discount auctions. 
Keeping prices very low 
reverberates back through the A fire in 2019 destroyed the 
whole supply chain. camp, leaving migrants homeless. 
Other work camp fires 
ORO 4 have been fatal. 


To make a profit, agricultural And after all their work 
companies often look the other and life-threatening 
way when it comes to the conditions, laborers are 
workers in their fields. paid by the crate. 


FEATURES 


The exploitive caporali system 
has been a part of Italy’s tomato 
harvest for generations, and 
immigrant workers haven’t stopped 
speaking up to demand change. 


Jean René Bilongo, also from 
Cameroon, who was a formerly 
undocumented immigrant 
and is the coordinator of the 
Osservatorio Placido-Rizzotto, 
the most thorough biannual 
report on the agromafia system. 


Yvan Sagnet of Cameroon, 
one of the organizers of a 
Apo gh strike in Nardo in 
2011. The strike paved the way 
for more explicit laws punishing 
not just the caporali but also 
the companies using them as 
intermediaries. 


’ The reality is © 
that laborers — 
work at 
the limit of 
. human dignity, 
what can be 
describedas | 
new forms of | 

slavery. 


Chadia Arab, a French 
researcher with Moroccan 
origins whose work focuses 

on women workers in southern 
Spain, where conditions are 

similar to those in Italy. 
Women are paid even less 
than men and exposed to 

higher risks of violence. 


Aboubakar Soumahoro, an |vorian-lItalian 
labor rights activist who was saga by 
the death of his friend Soumaila Sacko 

to pursue accountability and obtain 
crucial meetings with the government. He 
became, for many, the face and voice of 

a movement. 
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Part of their work wasn’t just 
fighting for laws to be made, 
but for laws to be unmade—like 
anti-immigrant policies. 
In June 2020, Soumahoro led a 
hunger strike and protest right in 
the center of Rome. He secured a 
meeting with then—Prime Minister 


~ We have taken up : Giuseppe Conte. 
George Floyd’s plea. 
We can't breathe 
because we’re invisible, 
because of our working 
itions, our poor 
housing, our place of 
origin, religion, skin color 
~ or sexual orientation, or 
because we are 
women. 


Soumahoro pushed the ie The Osservatorio’s 
prime minister for legal HEHE report recommends 
recognition of the rights of all SHE: more changes, starting 


undocumented workers. with paying workers 
€12 an hour rather 


than by the kilogram. 
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And in 2020, a ou 
cofounded by Senagalese 
immigrant Papa Latyr Faye 


launched their own brand of 
canned tomatoes. 


We took the reins 
ourselves. We 

realized that only 
we could solve our 
problems, working 
together. 


The system is still broken, but 
workers are finding ways to change 
it and put their ideas into practice. 
Yvan Sagnet’s NoCap organization 
certifies exploitation-free 
agricultural products. 


Soumahoro's Casa dei Diritti 
e della Dignita (House of 
Rights and Dignity) provides 
social and legal assistance. 


* Casa dei diritti 
e della dignita” 


Their slogan: The Land of Freedom. 


These workers must be heard 
and their rights must be 
protected. They belong in Italy. 
After all—the tomato itself is 
an immigrant. 


There is no different air 
for immigrant workers 
and for Italian ones. We 
are all under the same 
steamroller. 


ia Ht 


Tomatoes can unite our diverse country—after all, every 
Italian has their own beloved pasta al pomodoro recipe. 


My tomato 
My recipe sauce is with 
is with rice both garlic and 
noodles instead onion, homemade 
of regular ssata, and at 
asta, and | least 30 minutes 
ike to sneak of simmering! 


tuna in. 
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| GREW UP WITH A SINGLE MOM OFTENTIMES THOSE JOBS DIDN’T PAY 
WHO WORKED DAY AND NIGHT TO ENOUGH, AND IN OUR LOWER-INCOME 
PUT FOOD ON THE TABLE. COMMUNITY, HEALTHIER OPTIONS 
WERE PRICED MUCH HIGHER THAN 
NONPERISHABLE FOODS. 


wf 
Aes 
—B Oc 
THIS 1S STILL THE CASE 

FOR POORER AREAS TODAY. 


MOST OF WHATIATEAS A KID, 
INCLUDING VEGETABLES, WAS 
PROCESSED IN SOME WAY. THIS IS 
ONE OF MANY REASONS WHY | WAS 
SO EXCITED TO FIND OuT ABOUT 
COMMUNITY FRIDGES! 


= 
fj — 


COMMUNITY FRIDGES ARE 
OUTDOOR REFRIGERATORS STOCKED 
WITH FRESH PRODUCE AND OTHER 
PERISHABLES DONATED BY LOCALS 

AND MAINTAINED BY VOLUNTEERS. THEIR NUMBER HAS RISEN IN 
THE U.S. SINCE THE BEGINNING OF 
THE COVID-19 PANDEMIC IN ORDER 
TO COMBAT THE INCREASE OF FOOD 
INSECURITY ACROSS THE NATION. 


POVERTY IS A CYCLE DIFFICULT TO BEING PUBLICLY ACCESSIBLE 
BREAK FROM, AS 1S FOOD INSECURITY. 24/7 ALSO MEANS THOSE WHO AREN'T 
ABLE TO GO TO FOOD BANKS WITHIN 
COMMUNITY FRIDGES ALLOW THEIR SPECIFIED HOURS AND THOSE 
LOWER-INCOME FOLKS TO SAVE WHO EXPERIENCE HOMELESSNESS 
THAT MONEY FOR OTHER EXPENSES. HAVE ACCESS TO FOOD WHEN 


THEY NEED IT. 


FEATURES 


FEATURES 


COMMUNITY FRIDGES ARE ALSO 
IDEAL FOR THOSE WHO MAY NOT BE 
ABLE TO OR ARE SCARED TO APPLY 

TO GOVERNMENT-FUNDED FOOD 

PROGRAMS BECAUSE OF THEIR 
IMMIGRATION STATUS. 


IN DECEMBER 2020, FRAC (FOOD 
RESOURCES AND ACTION CENTER) 
REPORTED THAT MORE THAN ONE- 
QUARTER OF IMMIGRANT PARENTS 

WHO WERE SURVEYED SAID THEY 

STOPPED USING THE SUPPLEMENTAL 
NUTRITION ASSISTANCE PROGRAM 
(SNAP) DUE TO IMMIGRATION- 
RELATED CONCERNS. 


MANY UNDOCUMENTED 
RESIDENTS DON’T WANT 
TO RISK UPROOTING THEIR 
FAMILIES TO RECEIVE 
FOOD ASSISTANCE. 


COMMUNITY FRIDGES AREN’T 
GOING TO SOLVE THE SYSTEMIC 
ISSUES RELATED TO FOOD INSECURITY 
OR FOOD WASTE, BUT THEY CAN 
PROVIDE A FREE, NUTRITIOUS MEAL 
FOR THOSE WHO NEED IT. 


THE BLACK PANTHERS FOUNDED THE 
GRASSROOTS FREE-FOOD FREE BREAKFAST FOR SCHOOL CHILDREN 
INITIATIVES AREN’T NEW IN THE U.S. PROGRAM IN 1969 AND CONTINUED 
TO RUN IT UNTIL IT BECAME A 
PERMANENT USDA PROGRAM! 


1 WAS ONE OF THE MANY KIDS WHO COMMUNITY FRIDGES AS WEKNOW | 

BENEFIT TED FROM THE FREE BREAKFAST THEM TODAY TAKE INSPIRATION FROM 
PROGRAM SINCE ITS CREATION, OTHER INTERNATIONAL FREE-FOOD 
DISTRIBUTION PROGRAMS AS WELL. 


FOODSHARING IS A GERMAN COMMUNITY FRIDGES GAINED ENOUGH 
PROGRAM, FOUNDED IN 20142, IN WHICH TRACTION IN THE U.S. IN 20214 THAT 
VOLUNTEERS REDISTRIBUTE LEFTOVERS YOu CAN EVEN FIND INSTRUCTIONS ON 
AND GROCERIES CLOSE TO EXPIRATION HOW TO MAKE THEM FROM MARTHA 

VIA OUTDOOR FOOD BASKETS. STEWART’S WEBSITE. 
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FEATURES 


STARTING YOUR OWN 
COMMUNITY FRIDGE IS A 
DEDICATION TO LONG-TERM 
ACTIVISM. FAMILIARIZE YOURSELF 
WITH THE CORE CONCEPTS 
OF MUTUAL AID. 


* 
IT’S INCREDIBLY IMPORTANT 
FOR FOOD SAFETY THAT THE 
FRIDGE REMAINS PLUGGED IN. 


COORDINATE WITH LOCAL BAKERIES, 
CORNER STORES, AND RESTAURANTS 
TO PICK UP DONATIONS AND/OR TO 
PuT UP POSTERS WITH INFORMATION 
ABOUT THE FRIDGE. 


ORGANIZE A GROUP CHAT 
FOR VOLUNTEERS TO COORDINATE 
REGULAR DONATIONS, CLEANING, 

AND MAINTENANCE. 


INTRODUCE YOURSELF TO YOUR 
NEIGHBORHOOD BUSINESSES AND SEE 
IF ANY ARE INTERESTED IN PROVIDING 

POWER TO THE FRIDGE. 


THE INCLUSION OF EVERYONE 
1S WHAT MAKES A COMMUNITY 
FRIDGE SUCCESSFUL. 


DON’T FORGET TO CLEARLY 
LABEL ALLERGENS AND EXPIRATION 
DATES AS WELL. 


TO ME, THE ONLY PROBLEM WITH 
COMMUNITY FRIDGES 1S THAT NOT 
ENOUGH PEOPLE KNOW THEY EXIST! 


THE MORE PEOPLE WHO KNOW 
COMMUNITY FRIDGES ARE “A THING,” 
THE MORE ACCESSIBLE THEY BECOME 

TO THOSE WHO NEED THEM AND 
THOSE WHO WANT TO HELP! 


IT’S POSSIBLE THERE’S 
ONE IN YOUR TOWN THAT YOu 
JUST DON’T KNOW ABOUT YET. 


AND IF 
NOT, yOu 
CAN ALWAYS 
BE THE PERSON 
TO START ONE. 


FEATURES 


GEt the Ni 
IN YOUR INBOX 


Sign up for The Nib’s daily newsletter 


and start your day with free comics instead of 

a Zoom meeting. Every weekday morning we 
send out brand-new work from some of the best 
political and nonfiction cartoonists in the world, 
satirizing or digging deeper into all the headlines 
you were mad about the day before. You could 
not possibly begin your day in a better way while 


staring at your phone. 


POLITICAL | NONFICTION [INTERNATIONAL 


COMICS : AND MEMOIR : JOURNALISM 
Read new work from established : Weekly long-form comics, like on-the- : From a look at the cult in South Korea 
satirists like Tom Tomorrow, ground reportage from BLM protests, : whose denialism helped spread COVID-19 
Jen Sorensen, and Mattie Lubchansky, unexplored areas of history, and Breena : to illustrated reporting from Russia’s 
and up-and-comers like Charis JB Nufiez’s Ignatz-nominated comic : recent election, we’re publishing comics 


and Niccolo Pizarro. : “I Exist” on their nonbinary identity. ‘ you won’t find anywhere else online. 


Each issue of The Nib magazine is built around a 
theme we explore through nonfiction, memoir, 
and satire—all in comics form, the best medium. 
We are a publication entirely supported by our 
readers. By becoming a member of The Inkwell, 
you will receive three issues a year of our award- 
winning magazine and help support all the work 


we do across web and print. 


IBLAME 
CAPITALISM! 


BOOKSTORE | PHONE ' DID SOMEONE 
DISCOUNTS : BACKGROUNDS : SAY STICKERS? 


THEONZB 


SAFFRON 


IS THE MOST EXPENSIVE 
AND LABOR-INTENSIVE SPICE 
TO PRODUCE; 

EACH CRIMSON STIGMATA 

MUST BE SEPARATED FROM 

THE FLOWER BY HAND. 

IT TAKES 75,000 FLOWERS 

TO MAKE ONE POUND OF 

SAFFRON, WHICH CAN COST 

AS MUCH AS $5,000. 


MAILA 
KOBABE 


Source: Britannica, Business Insider 
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RESTAURANT 
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WHEN | MOVED TO THE UNITED STATES FROM THAILAND TURKEY VULTURES AND BLACK VULTURES ARE INCREDIBLY 
AND SPOTTED TURKEY VULTURES SOARING IN THE SKY COMMON IN NORTH AMERICA AND CAN BE SEEN ALMOST 
FOR THE FIRST TIME, | GOT VERY EXCITED. ALL OVER THE COUNTRY. 
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BUT IN THAILAND, RESIDENT INDIAN VULTURES, 
WHITE-RUMPED VULTURES, AND RED-HEADED VULTURES 
HAVE BEEN LOCALLY EXTINCT FOR 30 YEARS. 


THE ONLY VULTURES MY HOME COUNTRY SEES ARE THE TWO 
SPECIES OF 10-30 MIGRATORY VULTURES WHO VISIT EACH YEAR. 


CINEREOUS 
; VULTURES 
GAWAGDEE_ KRU l= 
win Thai) 
(netic : 


HIMALAYAN 
VULTURES 


THEY ARE THE TOP-TWO BIGGEST OLD-WORLD VULTURES, 
AND SOME OF THE WORLD'S HEAVIEST FLYING BIRDS. 
THEIR WINGSPANS CAN BE AS BIG AS 3 METERS (10 FEET)! 


THESE HUMONGOUS BIRDS NEST AND BREED IN THE 
STEPPE OF CENTRAL ASIA, MOSTLY THE QINGHAI AND 
XINJIANG REGIONS IN CHINA. 


THE BULK OF HIMALAYAN VULTURES AND CINEREOUS 
VULTURES WINTER IN SOUTH ASIA, BUT A FEW 
ADVENTUROUS INDIVIDUALS VISIT SOUTHEAST 

ASIA INSTEAD. 


AND EFFORTS HAVE BEGUN TO SUPPORT 
THAI VULTURE TOURISM WITH... RESTAURANTS. 


RESTAURANTS FOR WULTURES. 


WHEN THEY ARRIVE IN THAILAND, THE MIGRATORY VUL- 
TURES ARE OFTEN VERY TIRED FROM A LONG FLIGHT. 
THEY REST IN BIG, TALL TREES, AND THEN, LIKE ANY 
GOOD TOURIST, GO FIND A LOCAL DELICACY TO TRY. 


10 METERS 
32 FEET 


IN ORDER TO HELP THE STARVING VULTURES, A 
"VULTURE RESTAURANT" — A.K.A. A VULTURE FEEDING 
STATION — WAS FOUNDED IN PHUKET BY THE KASETSART 
UNIVERSITY RAPTOR REHABILITATION UNIT (KURU)... 


BUT GUESS WHAT? 
THERE IS NOTHING FOR A VULTURE TO EAT. 


BECAUSE OF LIVESTOCK CARCASS MANAGEMENT 
AND ENVIRONMENTAL CHANGES, THERE IS BARELY 
ANYTHING TO SCAVENGE. 


BETWEEN 2007 AND 2019, 32 MIGRATORY VULTURES 
WERE RESCUED IN THAILAND BECAUSE THEY BECAME TOO 
HUNGRY AND TIRED TO CONTINUE FLYING. 


HIMALAYAN 
VULTURES 
Sm} 6©CAN BE SPOTTED 
IN THIS AREA EVERY 
YEAR, SO WE WERE 
PREPARING BY 


FROM EARLY 2018, 
AND WHEN THEY 
STARTED ARRIVING 
IN DECEMBER, 
THE RESTAURANTS 
WERE ORGANIZED. 
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LIKE ANY FASHIONABLE EATERY. A fl FIRST, IT HAS TO BE A WIDE-OPEN SPACE SO THAT THE 

POEUN REST UME HIST HAVE Pantie LOCATION, | [BIRDS CAN EASILY SPOT CARCASSES WHILE SOARING ABOVE. 
FORTUNATELY, VULTURES HAVE PRETTY GOOD EYESIGHT 
AND CAN SEE ABOUT A MILE AWAY. 


SECONDLY, THE SPACE MUST BE SECLUDED FOR THEIR 
SAFETY. VULTURES ARE AMONG THE LARGEST BIRDS IN 
ASIA AND THEIR WEIGHT MAKES THEM VERY UNWIELDY. 
THEY NEED TO TAX! BEFORE TAKING OFF, AND IT TAKES 
TIME TO CLIMB UP TO ELEVATION FOR 

TRAVELING AROUND. 


A LOCAL BIRDWATCHER GROUP MANAGED TO FIND A THOUGH THEY ARE RELATIVELY NEW IN THAILAND, 
HILLTOP IN A PRIVATE PROPERTY, SO THE VULTURES VULTURE FEEDING STATIONS ARE NOT A NEW CONCEPT. 
WOULD BE SAFE FROM ANYONE WITH ILL INTENTIONS. THIS CONSERVATION METHOD HAS BEEN USED 
FOR am ~ 
@ 
a 
sas ‘ bacco RESTAURANTS OPENED 
eres r IN EUROPE AND AFRICA 
WILL BRING 
BAD LUCK. 
GOTTA , 2004 
SHOOT ‘EM | WILDLIFE CONSERVATION SOCIETY 
OPENED THE FIRST OF SEVEN VULTURE 


RESTAURANTS IN CAMBODIA 


fn THE FIRST VULTURE RESTAURANT 
IN THAILAND 


EVEN THOUGH VULTURES CAN EAT ROTTEN MEAT WITHOUT 
GETTING SICK, THEY PREFER TO EAT FRESH. AND IN THIS 
RESTAURANT, ONLY THE BEST FOOD IS SERVED. 


TO PROTECT MIGRATING HIMALAYAN VULTURES AND 
CINEREOUS VULTURES, THE MEAT SERVED IN THAILAND'S 
RESTAURANTS HAS TO BE CAREFULLY SOURCED AND 
VETTED, WITH APPROPRIATE CUTS OF MEAT. 


RIBS, LEGS, AND LUNGS 
ARE GOOD FOR THE 
VULTURES AS THEY SUIT 
THEIR EATING BEHAVIOR. 
BEEF AND PORK 
RIBS 
PORK LUNG 


"NOWADAYS THEIR ROLE IN THE ECOSYSTEM HAS GONE, 
SO THEY HAVE BECOME A REMINDER TO US THAT OUR 
ACTIVITIES HAVE DISRUPTED A WAY OF OTHER BEINGS THA 
HAVE EVOLVED AND LIVED FOR MILLIONS OF YEARS." 


THERE USED TO BE TENS OF MILLIONS OF VULTURES IN 
SOUTH ASIAN COUNTRIES. BUT FROM THE 1990S TO 2006 
AN ANTI-INFLAMMATORY DRUG CALLED DICLOFENAC, 
USED TO TREAT SICK CATTLE AND TOXIC TO VULTURES, 
CAUSED A DECLINE OF UP TO 99% IN SPECIES WHO 

FED ON CATTLE CARCASSES. 
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Qe Vil “2 
IT WAS THE MOST DRAMATIC BIRD DECLINE EVER 
RECORDED — FASTER THAN THE LOSS OF THE DODO 
OR THE PASSENGER PIGEON. 


PORK LEGS 


WHILE VISCERAL ORGANS SUCH AS 
THE LIVER AND KIDNEY ARE BAD 
AS THEY COLLECT TOXINS. 


IN THE PAST, VULTURES 
WERE A VERY EFFECTIVE 
DISEASE CONTROLLER. 
A GROUP OF 20 TO 30 


VULTURES COULD FINISH OFF } 
THE WHOLE COW CARCASS, 
LEAVING ONLY THE BONES. 


THE PHUKET VULTURE RESTAURANT WAS VISITED FOR 
THE FIRST TIME BY A GROUP OF FIVE YOUNG HIMALAYAN 
BIRDS ON JANUARY 3, 2019. 


THEY VISITED EVERY 2 TO 3 DAYS FOR A LITTLE OVER 
A MONTH BEFORE CONTINUING THEIR JOURNEY. 


3) 
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THAT SAME WINTER, ANOTHER GROUP OF EIGHT 
HIMALAYAN VULTURES WERE SPOTTED IN THE PAKPLI 
DISTRICT OF NAKHON NAYOK PROVINCE. 


UNLIKE IN PHUKET, THE PAKPLI VULTURE RESTAURANT 
WAS SET UP ON PUBLIC LAND WITH A BLIND FOR BIRD 
WATCHERS 50 METERS (164 FEET) AWAY FROM THE 
DINING AREA. 


SADLY, PAKPLI HAS NOT HAD ANY FURTHER VULTURE 


TOURISTS, SO THEIR POP-UP VENUE HAS NOT REOPENED. 


BUT PHUKET HAS SUBSEQUENTLY HOSTED EIGHT 
HIMALAYAN VULTURES IN THE WINTER OF 2019 AND 
ONE HIMALAYAN VULTURE IN THE WINTER OF 2020. 


10189 @&@ SEE 
09 €&ERELER 
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PAKPLI RAPTOR CONSERVATION CLUB QUICKLY CONTACTED 


KURU AND DECIDED TO OPEN A SECOND VULTURE 


RESTAURANT FRANCHISE, AS THERE WAS NO OTHER FOOD 
SOURCE FOR THE BIRDS. 


IT TOOK JUST 10 DAYS BEFORE THE FIRST VULTURE 
VISITED THIS RESTAURANT. TELLINGLY, THEY STAYED 
FOR A LITTLE OVER A MONTH., 


TO MAKE SURE THE VULTURES WERE NOT DISTURBED, 
THE 200 KEEN WATCHERS WHO CAME TO CHECK OUT 
THIS HOT, NEW VENUE HAD TO ENTER THE BLIND IN 
THE EARLY MORNING AND WAIT AN HOUR AFTER THE 
VULTURES LEFT BEFORE EXITING. 


AFTER THE RESTAURANTS WERE ESTABLISHED, THERE 
WAS JUST ONE FALLEN CINEREOUS VULTURE AND NO 
HIMALAYAN VULTURES THAT NEEDED TO BE RESCUED. 


A PASSIVE STYLE OF 

CONSERVATION LIKE 

RESCUING ALONE IS 
NOT ENOUGH ANYMORE. 


RESTAURANTS FOR 
VULTURES ARE A 
PROACTIVE WAY TO 
HELP THEM THRIVE IN 
NATURE. 
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CHAIYAN 
KASORNDORKBUA 


Archie Bongiovanni 


STRIPS 


AHHH, BRUNCH... 
A TRADITION AS OLD AS 
_ HOMOSEXUALITY. 


WE GET TO SHARE SPACE 
OVER DELICIOUS FOOD... 
TRY THS- 
IT'S MEAT-FREE, 


SOY-FREE, AND MADE 
WITH OAT MILK! 


AND REALLY FOCUS ON 


WHAT'S IMPORTANT TO OUR 


COMMUNITY... 


EVERY QUEER’S FAVORITE WEEKEND 
RITUAL, BRUNCH GIVES US NOT JUST A 
MIDDAY MEAL TO SATISFY OUR HUNGER... 


..-BUT A CHANCE TO LITERALLY NOURISH 
OUR COMMUNITY, CONNECTIONS, AND 
COFFEE ADDICTIONS AS WELL. 


SPEND INTENTIONAL 
TIME TOGETHER... 


SO HOW ARE YOU, 


GOSSIP. (coca 


BEFORE 9PM! 


YOU HOOKED UP IN THEY 
THE BATHROOM?! == SHOWED UP Cee 
AFTER WHAT E SLEPT 
Fiala THEY WITH WHOSE 
BELIEVE WHAT 


222 
SHE SMD Last DD??? 
NIGHT? 


Brian McFadden 


EXTREME SNACKS FOR 
MILLENNIAL GERIATRICS 


STRIPS 


QUAKERS 
ARE 
PACIFISTS ... 


IT GIVES ME 


IN-YOUR-FACE MEATBALLS IN 
Qvick OATS PEPTO SAUCE 
-.- BUT 
TLL Kibh 


° =~ ue I PUT 
= D) THIS Sale 
THE ENERGY TO oy 7 
SLEEP ALL NIGHT 
BECAUSE I 
UP TO PEE! HAVE HYPER- 


TENSION. 


Joey Alison Sayers 


L wish there was a pill I could take Z wish I could eat all the junk food 
instead of eating food. T want and not get sick. 


Z wish the industrialization of food That the convenience of factory agriculture 
production wasn’t so environmentally wasnt grossly offset by ethical concerns. 
destructive. The guilt of eating anything, animal 
or vegetable, that you didn’t produce 


yourself is overwhelming. 


I also wish L had a pizza-slice dispenser 
in every room of my house. 


STRIPS 


STRIPS 


Jen Sorensen 


FOOD-ADJACENT JOBS I HAVE HAD 


MY FIRST JOB WAS WAITRESSING 
IN A PENNSYLVANIA DUTCH- 
STYLE RESTAURANT. WE SERVED 
A DISH CALLED "HOG MAW." 


STUFFED-N-SLICED 
PIG STOMACH 


THEN I DID A STINT ATA 
SANDWICH SHOP FREQUENTED 
BY COLLEGE STUDENTS. 


MAKING CLOSE TO 
WHAT THE MINIMUM 
WAGE WOULD BE STUCK 
AT 20 YEARS LATER 


AFTER COLLEGE, I BRIEFLY 
WORKED AT A DISHWARE 
STORE IN NEW YORK CITY. I 
WAS THROWN ONTO THE SALES 
FLOOR WITH LITTLE TRAINING. 


NOW, WHAT IS 
THIS FOR? 


UH, YOU COULD 
PUT EGGS IN IT, 
I GUESS? 


DURING THE GREAT RECESSION, 
I MOONLIGHTED AS A 
RESTAURANT HOSTESS AND 
WINE SERVER. 


THEY WERE TOO CHEAP TO LET 
ME TRY THE WINES, SO I 
DRANK FROM UNFINISHED 
BOTTLES LEFT ON TABLES. 


I THINK I'LL STICK 


TO CARTOONING. 


Noah Van Sciver 


We got all o€ OVS FO0d Erom our chutcns 
| wel€ace Stocehouse. Ouc pantry was 9 
| cornucapia oF Jeneric-brand-name Food, 


The Gamil¥ Z was caised 
iN WAS [egicn, 3nd So was 


ZA Advantaged ocnaments 
\ Ceceol NOW with 


Tevst Fund 
documents! 


Au) 13N, z wanted 
Some Extcavagence 
ceackecs! & 


Don't dcink all oF ene 
Fashionably Artcactive 


Powdered €cvit juices# : 
ES | 
IS = 


Even now z often preter tne of f-brands 
4nd Eeel tne wacmth of noStalgia when 
x see them. : : : 


Brand-neme productS wece 3 luxury 
and 3 Si9N oF tne decadence oF mY 
Eriends aad nefgnbors. 


Ah, Kamp-BellS 
+omato Soup! 


whet, 7S mike 
Cicihn of Some 
thing? 


STRIPS 


Lucy Knisley 


GuACKes Boil, 


STRIPS 


Every Morniny T pack lunch Most of his snacks Come 
from the nearby health food Store. 


and Snack for my Kid. 


It didnt take long for the 


BUT his teacher Keeps a drawer whole class to figure out how 
of snacks in her desk to give out to scam the teacher out of 
to Kids that forget their own... her primo snack stash. 

' 


How can one 
Ovutwit Such 


_T_came vp with this stu 


i 
=~ , = © 
. 3 \ 


ued 
Li 

DER otf 
ys 


<i Fem 


7 — = 
Cay? th of 
aS oa pnsisten dl oe 


At school drop-off, we huddle ‘| NY A RE 


together, comparing notes 


of our own childhoods and theirs. \N NY. OF US 


T lived on Fig Newtons 
chicken nuggets. for me. Tr \ N K i NG ? 
oo, a= “ ~ LOD 
SF i 
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STRIPS 


Breena Nunez 


THE FIRST TIME | WENT To EL SALVADOR 
WAS WHEN | WAS SIXTEEN. IT WAS TIME FoR ME TO 
UNDERSTAND THIS OTHER HALF OF MY \DENTITY 
\ IGNORED FOR YEARS. | WANTED To KNOW WHAT 
BEING HALF-SALVADORAN MEANT BEYOND 
THE PUPUSA ICONOGRAPHY. 


UH, HAHAH. COOL. | CAN'T 
Do THAT AS MUCH, 
BECAUSE Too MUCH DAIRY 
CAUSES CHAOS. 


OMG, You'RE 
SALVA DORAN? | CAN 
EAT PUPUSAS EVERY 
SINGLE OAY/ 


BESIDES RECONNECTING To MY SALVADORAN 
ROOTS, | WAS TASKED TO ASK MY GRANDMA 
fo FIND THIS SPECIAL CHEESE FOR MY MoM. 
ACCORDING To MOM 17S SARS to FIND 

“THIS CHEESE \N THE BAY AREA. 


BEING THE PEOPLE PLEASER 1 WAS, | NEEDED 
TO FIND A WAY To COMPLETE MY MISSION 
AND NOT DISAPPOINT MY MoM. 


OK... ENERYONES ASLEEP. 


THAT WAY NO ONE 
CAN SEE ME Do 


\ DENELOPED AN AFFINITY FOR BREAKFAST 
BECAUSE MY FAVORITE MEAL WA. S _PLATANOS CON 
HUEVOS, FRIJOLES VOLTEADOS, A cuP oO 


RCHATA, AND CASAMIENT. ON THE Str E. 
the HORCHATA WAS tiene % & COOL ME DOWN 


FROM EATING HOT FOOD IN THE TROPICAL HUMIDITY. 


| GREW UP IN THE CHURCH So! WAS 
ADWSED TO DO JUST ONE THING... 
PRAY IN FRONT OF GRANDMA’S MINI FRIDGE 
TO LIFT THE CURSE FROM THE QUESO DE CAPITAS. 


Matt Bors 


7 
| / MINIMUM WAGE HAS BEEN 
i STUCK AT $7.25 FOR 45 YEARS. 


WE NEED A RAISE! 


EVEN BUY A 
SQUIRREL RATION 


1 DO THINK PHASING \ 
IN $15 OVER THE COURSE 
ANYMORE! 


OF THE CENTURY IS 
SMART. VERY DOABLE. 


YOU WHAT. HOW ABOUT I BUY YOU 
SOME IMPLANTS SO YOU CAN KEEP 


(s BEEN LOYAL TO ME. I’LL TELL 
WORKING THAT LONG? 


$15 DOESN'T 


AH AH! SUDDEN COST INCREASES 
WILL MAKE OUR HUMBLE SOYLENT 
BUSINESS ALL BUT IMPOSSIBLE. 


= 


oar 
KCC? 

Coy 

§} 
(o, 


IT NOW TAKES 200 YEARS OF 
LABOR WITH NO DAYS OFF JUST TO 
PUT A DOWN PAYMENT ON A SHACK— 


PROCESS GORM 
AND HIRE SOMEONE 
GRATEFUL. 


ALREADY DONE, 
SIR. SNACK? 


STRIPS 


WAS ONCE A LUXURY ITEM. 
TODAY THEY ARE CHEAP 
AND WIDELY AVAILABLE, 
WITH THE U.S. CONSUMING MORE 
THAN 1.5 BILLION POUNDS OF THEM 
AYEAR. ONE OF THE LARGEST GLOBAL 
SUPPLIERS |S THAILAND, WHERE 
SHRIMP ARE CLEANED BY A MASSIVE 
LABOR FORCE THAT INCLUDES 
TRAFFICKED MIGRANTS, CHILDREN, 
AND MODERN-DAY SLAVERY. 


MALA 
Source: Human Rights Watch, The Guardian KM Oo BABE 


The Nib is funded by 


; 7 ; thousands of members who 
cS + He | N K WwW E _ need their daily serving of 
tact |) comics. Our lifetime members 
poe on this page have given | 
— a oF A M2. ass generously and provided fF 


a bountiful harvest! 
Illustrated by Andy Warner. § 


LETTERS TO THE EDITOR 


ZN 


i lacing 
| decided to test out Pp 
cucumbers on my eyes to relax... 


— Chelsea 


| was born allergic to mammalian dairy, 
including my mother's milk. 
Like pass-out, Epipen allergic. - JH 


As a toddler, 
| was playing 
with my parents’ 
discarded lobster 
claws and exploded 
in hives. 
- Stephanie 


Letters to 
the Editor 


| found out | was allergic to Red Dye 40 when 
| took a multivitamin and my face swelled up like 
Nien Nunb. - Matthew 


| am allergic to walnuts, 
Well, one type of walnut. 
But | cant remember if 
its black or English, 
so | just avoid them 
all. - Mark 


Food. You need it to live, but also some of it could kill you. 
We asked The Nib’s Inkwell members to tell us about the moment they learned of their 
own severe food allergies and had our former intern Erlend Sandy illustrate them. 


LETTERS TO THE EDITOR 


A one-night stand ended with my head over the toilet bowl. 
Thanks, clams! - Cherylynne 


| sharted BAD after _|| | Discovered garlic’s effects 
I Aro RIGHT AOE RO ctor ee ‘| | on my insides only once we 
the Be and only time . ; reached the top of a barren 


aCoke Zero : hill on our hike. Set record 


time for descent! 
— Serena 
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CONTRIBUTORS 


Archie Bongiovanni is the cocreator of the best-selling 
A Quick and Easy Guide to They/Them Pronouns, 

as well as the artist of the homosexual slice-of-life comic 
Grease Bats and the zine Yes I’m Flagging published by 
Silver Sprocket. In 2020 Archie got a gay watersports joke 
into The New Yorker, thus completing all their life goals. 


Sage Coffey is a trans nonbinary cartoonist in Chicago 

who loves orange blossom tea. They’ve been published with 
The New Yorker, The Washington Post, and of course, The Nib! 
Sage is also the illustrator for the GLAAD Award-nominated 
video game Bugsnax and one of Vulture’s funniest books of 
2021, I Am Not a Wolf. 


Max Loh is a Malaysian comic artist who is trying his best 

to slowly eat his way through the world, despite international 
- travel and dining out being a rare treat nowadays. 

~ When there’s a will though, there’s always a way. 


Yifan Luo is a freelance illustrator with a passion for visual 
reportage and storytelling. Her work explores current events, 
multiculturalism, the environment, and food. She loves 
eating dumplings (and just about any wrapped comestible) 


almost as muchas she loves making and sharing them with 


friends and family. 


Ariel Vittori is an Italian artist juggling comics, illustration, 

art direction (for Book on a Tree), and editing (for award-winning 
indie comics label Attaccapanni Press, which she cofounded). 
She’s a founding member of Italy’s proto-union for comic workers, 
MeFu. Her work centers on intimacy, relationships, and very 
often the food we share to show our feelings. 


PALM 
OIL 


IS IN NEARLY HALF 
OF ALL SUPERMARKET 
PRODUCTS. 

ITS DEVELOPMENT IS A MAJOR 
DRIVER OF DEFORESTATION 

AND THE CONVERSION OF 

PEAT SOILS, RELEASING MILLIONS 
OF TONS OF GREENHOUSE 
GASSES. PALM OIL ACCOUNTED 
FOR AN ESTIMATED 42% OF 
DEFORESTATION IN BORNEO 
BETWEEN 1973 AND 2015. 


MAILA 
Source: Nature KOoBABE 


In this issue: 
An ode to the rice 
cooker, slavery in 
the supply chain, 
community fridges, 
food-allergy disasters, 
organizing workers, 
and more. 

30 cartoonists 

from around the 
world eat it up! 


